According to the Paperwork Reduction Act of 1995, an agency may not conduct or sponsor, and a person is not required to respond to, a collection of
information unless it displays a valid OMB control number. The valid OMB control number for this information collection is 0579-0256. The time OMB Approved
required to complete this information collection is estimated to average 20 minutes per response, including the time for reviewing instructions, searching 0579-0256
existing data sources, gathering and maintaining the data needed, and completing and reviewing the collection of information.
Port:
UNITED STATES DEPARTMENT OF AGRICULTURE FOR OFFICIAL USE ONLY
ANIMAL AND PLANT HEALTH INSPECTION SERVICE Date:
EXPORT CERTIFICATE FOR Cotroae Norbe
ANIMAL PRODUCTS ertificate Number:

This certificate is for veterinary purposes only. It is valid for 30 days after the date of signature (in the case of transport by ship or rail, the time is prolonged by the time of the
voyage).

ADDITIONAL DECLARATIONS

Thisis to certify thatrinderpestfoot-and-mouttdiseaseclassicakwinefever, swinevesiculardiseaseAfrican swinefever,andcontagiousovinepleuropneumonido
notexistin the United Statesof America.

For PetFoodand/orPetTreats/Chew®erivedfrom PoultryandPorkthatwereNOT ProduceahroughExtrusionor HermeticallySealedthroughRetortProcessing):
ThePetFood/Treatslerivedfrom poultry andpork describedelow:

A. Weremanufactureatthefollowing facility: (insertfacility nameandaddress):

B. Regardingpoultry meatetc.ingredients;

Therehavebeenno outbreakof highly pathogeniavianinfluenza(HPAI) in the United Statesfor atleast28 daysbeforeshipmentof the materialsdescribedelow;or
whenthe United Stateshasanoutbreakof HPAI:

(1) Whenthe state-leveHPAI zoningis applied therehavebeenno outbreakof HPAI in the statewherebirdsfor materialsdescribedelowwereproducedr that
throughwhich the birdsweretransportedor atleast28 daysbeforeshipmenif the materialsdescribedelow; or whenthe statewherethe materialsdescribedelowis
producechasanoutbreakof HPAI, therehavebeenno outbreakf HPAI in the Statefor atleast28 daysbeforethe estimateckarliestdateof exposureor thedetection
of HPAI in the State.

(2) Whenthe county-levelzoningis applied,therehavebeenno outbreakf HPAI in the countywherebirdsfor materialsdescribedelowwereproducedr that
throughwhich the birdsweretransportedor atleast28 daysbeforeshipmenif the materialsdescribedelow; or whenthe Countywherethe materialsdescribeelow
is producechasanoutbreakof HPAI, therehavebeenno outbreakof HPAI in the Countyfor atleast28 daysbeforethe estimatedearliestdateof exposurédor the
detectionof HPAI in the County.

Thelive poultry usedfor the productionof the materialsdescribeelowdid not originatefrom nor passthroughany LPAI-bannedareabeforebeingcarriedinto poultry
processinglants.An LPAI-bannedareais anyzonewithin 10 km of any premisesn the Statewhereaninfectionof NAI virus thatis not HPAI asdefinedin the OIE
TerrestrialAnimal Healthcode(OIE Code)hasbeenconfirmedandrestrictedfrom exportby Japanes@nimal HealthAuthorities.

In the countywherebirdsfor the materialsdescribedbelowwereproducedNewcastlediseasgasdefinedin the OIE TerrestrialAnimal HealthCode),fowl choleraand
otherseriousinfectiousfowl diseasegotherthanNAI) asrecognizedy thegovernmenbf the United Stateshavenot occurredfor atleast90 daysbeforeshipmentof the
materialsdescribedelow.
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Kind of containeror packaging:
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Containe##: [insertcontainer?]; Portof destination:[Inserport of destination]Seal#:[Insertseal#];
Expectedshippingdate:[insertdateproductexpectedo leaveport]
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According to the Paperwork Reduction Act of 1995, an agency may not conduct or sponsor, and a person is not required to respond to, a collection of
information unless it displays a valid OMB control number. The valid OMB control number for this information collection is 0579-0256. The time OMB Approved
required to complete this information collection is estimated to average 10 minutes per response, including the time for reviewing instructions, searching 0579-0256

existing data sources, gathering and maintaining the data needed, and completing and reviewing the collection of information.
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FOR OFFICIAL USE ONLY

UNITED STATES DEPARTMENT OF AGRICULTURE -
ANIMAL AND PLANT HEALTH INSPECTION SERVICE Date:

EXPORT CERTIFICATE FOR

Certificate Number:

ANIMAL PRODUCTS

CONTINUATION PAGE

Initials of Endorsing Official:

This is a continuation page which must be used in conjunction with VS Form 16-4.

ADDITIONAL DECLARATIONS CONTINUED:
The poultry meatetc.ingredientsor the petfood containingthe poultry meatetc.ingredientsvere:

1. Derivedfrom poultry recognizedo befree of anyanimalinfectiousdiseaseandfit for humanconsumptiorasdemonstrate@ly passingante-morteninspectionat
slaughter.

2. Manufacturedat processindacilities authorizedby the governmentuthoritiesn the United Statesasonefor pettreatproductionandsubjectedo regularinspection
by animalhealthauthoritiesin the United Statego ensurehygienicconditionsandverify theseanimalhealthrequirements.

3. Subjectedo oneof thefollowing minimumheattreatments70C for 30 minutes,80Cfor 9 minutes,or 90Cfor 1 minute.

4. Packagedeadyfor retail salefor petuse.

C. Regardingoorkingredients;

TheUnited Statess freefrom classicabwinefever (CSF),foot-and-mouttdiseas€FMD), RinderpestandAfrican Swinefever.
In the United StatesyaccinationagainsiCSF,FMD, RinderpestandAfrican Swinefeveris prohibited.
In the United Statestheimportationof pigsvaccinatedagainstCSF,FMD, Rinderpestor African Swinefeveris prohibited.

Thepork meatetc.ingredientsor the petfood containingthe pork meatetc.ingredientsvere:

1. Derivedfrom the carcassesf swinethatpassednte-mortengovernmentnspectiorat slaughter.

2. Manufacturedn thefollowing manufacturindacility approvedoy the USDA throughregularon-siteinspectiongor petfood/treatproductionandasmeetingthe
"Animal HealthRequirement$or PetFood/Treat®erivedfrom Pork Exportedto Japarfrom the United States™*: [insertname addressandapprovalnumberof
manufacturindacility].

3. Subjectedo oneof thefollowing minimumheattreatmentsluring production: 70 degree<elsiusfor 30 minutes,80 degree<elsiusfor 9 minutes,or 90 degrees
Celsiusfor 1 minute.

4. Packagedbrior to exportreadyfor retail salefor petuse.

5. Storedin a safeandsanitaryconditionfrom ananimalhealthpoint of view until shipmentio Japan

[insertONE of thefollowing]:

optionone:

-Wereexporteddirectly from the manufacturindacility referencediboveto Japarwithout storagen otherfacilities prior to shipment.

or

optiontwo:

-Werestoredat thefollowing facility (or facilities) betweermanufacturendshipmento Japan{insertnameandaddres®f any storagefacilities whereproductwas
storedbetweerieavingmanufacturindacility andbeingexportedo Japan].

*Dried petfoodsproducedhroughextrusionor hermeticallysealedpetfoodsarenot coveredby the"Animal HealthRequirement$or PetFood/Treat®erivedfrom
Pork Exportedto Japarfrom the United States."
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	TYPED NAME: 
	TITLE OF ENDORSING OFFICIAL: 
	NAME AND ADDRESS OF EXPORTER: 
	NAME AND ADDRESS OF CONSIGNEE: 
	IDENTIFICATION: Container #: [insert container #]; Port of destination:[Insert port of destination]; Seal #:[Insert seal #];
Expected shipping date: [insert date product expected to leave port]  
	CONVEYANCE: 
	PORT: 
	CERTIFICATE NUMBER: 
	ADDITIONAL DECLARATIONS: This is to certify that rinderpest, foot-and-mouth disease, classical swine fever, swine vesicular disease, African swine fever, and contagious bovine pleuropneumonia do not exist in the United States of America.

For Pet Food and/or Pet Treats/Chews Derived from Poultry and Pork that were NOT Produced through Extrusion or Hermetically Sealed (through Retort Processing):

The Pet Food/Treats derived from poultry and pork described below:

A. Were manufactured at the following facility: (insert facility name and address): 



B. Regarding poultry meat etc. ingredients;

There have been no outbreaks of highly pathogenic avian influenza (HPAI) in the United States for at least 28 days before shipment of the materials described below; or when the United States has an outbreak of HPAI:

(1) When the state-level HPAI zoning is applied, there have been no outbreaks of HPAI in the state where birds for materials described below were produced or that through which the birds were transported for at least 28 days before shipment of the materials described below; or when the state where the materials described below is produced has an outbreak of HPAI, there have been no outbreaks of HPAI in the State for at least 28 days before the estimated earliest date of exposure for the detection of HPAI in the State.

(2) When the county-level zoning is applied, there have been no outbreaks of HPAI in the county where birds for materials described below were produced or that through which the birds were transported for at least 28 days before shipment of the materials described below; or when the County where the materials described below is produced has an outbreak of HPAI, there have been no outbreaks of HPAI in the County for at least 28 days before the estimated earliest date of exposure for the detection of HPAI in the County.

The live poultry used for the production of the materials described below did not originate from nor pass through any LPAI-banned area before being carried into poultry processing plants. An LPAI-banned area is any zone within 10 km of any premises in the State where an infection of NAI virus that is not HPAI as defined in the OIE Terrestrial Animal Health code (OIE Code) has been confirmed and restricted from export by Japanese Animal Health Authorities.

In the county where birds for the materials described below were produced, Newcastle disease (as defined in the OIE Terrestrial Animal Health Code), fowl cholera and other serious infectious fowl diseases (other than NAI) as recognized by the government of the United States have not occurred for at least 90 days before shipment of the materials described below.

See page 2.
	PRODUCT: Kind of container or packaging:
Manufacturing date(s):
	A PORT: 2 of 2
	DATE: 
	A CERTIFICATE NUMBER: 
	A DECLARATIONS: ADDITIONAL DECLARATIONS CONTINUED:

The poultry meat etc. ingredients or the pet food containing the poultry meat etc. ingredients were:

1. Derived from poultry recognized to be free of any animal infectious diseases and fit for human consumption as demonstrated by passing ante-mortem inspection at slaughter.
2. Manufactured at processing facilities authorized by the government authorities in the United States as one for pet treat production and subjected to regular inspection by animal health authorities in the United States to ensure hygienic conditions and verify these animal health requirements.
3. Subjected to one of the following minimum heat treatments: 70C for 30 minutes, 80C for 9 minutes, or 90C for 1 minute.
4. Packaged ready for retail sale for pet use.


C. Regarding pork ingredients;

The United States is free from classical swine fever (CSF), foot-and-mouth disease (FMD), Rinderpest, and African Swine fever.
In the United States, vaccination against CSF, FMD, Rinderpest, and African Swine fever is prohibited.
In the United States, the importation of pigs vaccinated against CSF, FMD, Rinderpest, or African Swine fever is prohibited.

The pork meat etc. ingredients or the pet food containing the pork meat etc. ingredients were: 
1. Derived from the carcasses of swine that passed ante-mortem government inspection at slaughter.
2. Manufactured in the following manufacturing facility approved by the USDA through regular on-site inspections for pet food/treat production and as meeting the "Animal Health Requirements for Pet Food/Treats Derived from Pork Exported to Japan from the United States"*:  [insert name, address, and approval number of manufacturing facility].
3. Subjected to one of the following minimum heat treatments during production:  70 degrees Celsius for 30 minutes, 80 degrees Celsius for 9 minutes, or 90 degrees Celsius for 1 minute.
4. Packaged prior to export ready for retail sale for pet use.
5. Stored in a safe and sanitary condition from an animal health point of view until shipment to Japan .

[insert ONE of the following]:
option one:
-Were exported directly from the manufacturing facility referenced above to Japan without storage in other facilities prior to shipment.
or
option two:
-Were stored at the following facility (or facilities) between manufacture and shipment to Japan: [insert name and address of any storage facilities where product was stored between leaving manufacturing facility and being exported to Japan].

*Dried pet foods produced through extrusion or hermetically sealed pet foods are not covered by the "Animal Health Requirements for Pet Food/Treats Derived from Pork Exported to Japan from the United States."


